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c o r p o r at e  pa c k a g e s
All corporate packages are based on a minimum of 75 guests. 
Pricing for smaller events as well as custom menu pricing is available by emailing
Sales@AFoodAttitude.com  

All packages include: menu as described, high quality disposable plates, plastic ware and cups,  
paper napkins, ice, buffet tables and beverage table with linen, service personnel,  
and clean up for a 2 ½ hour reception 
(real china plates, silverware, and glassware – 2.75 extra per person)

Pricing does not include gratuity or tax.

Breakfast  

C o n t i n e n ta l
Chef’s Selection of Muffins and Breakfast Pastries 
Bagels with Lox, Cream Cheese and Sweet Butter 
Miniature Ham Biscuits with Orange Marmalade  
Fresh Seasonal Fruits 
Assorted Juices  
Coffee Service     
$15.00 per person

M o r n i n g  M e e t i n g
Vegetable Frittatas or Fluffy Scrambled Eggs 
Bacon Strips & Sausage  
Hash Brown Casserole  
Cheese Grits 
Biscuits and Gravy 
Waffle with Syrup and Whipped Cream 
Assorted Juices  
Coffee Service  
$17.00 per person

Lunch 

Ta k i n g  C a r e  o f  B u s i n e ss   
Traditional Caesar Salad with Shaved Parmesan Cheese and Herb Roasted Croutons 
Chilled Gulf Shrimp  
Sliced Grilled Chicken  
Fresh Fruit Salad with Strawberry Yogurt Sauce  
Greek Pasta Salad with Artichoke and Feta Cheese 
Bakery Fresh Rolls  
Double Fudge Brownies 
Sweet Iced Tea or Lemonade 
$18.00 per person
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Lunch  (cont’d)

A  W o r k i n g  L u n c h 
Bistro Sandwich - Turkey, Applewood Smoked Bacon & Gouda Cheese 
Roast Beef, French Brie and Arugula Wrap  
Tri-Color Potato Chips  
Asparagus and Tomato Salad 
Lemon Orzo  
Gourmet Cookies 
Sweet Iced Tea or Lemonade  
$17.00 per person  

B r e a k  T i m e  
Spring Mix Salad, Walnuts, Mandarin Oranges, Mushrooms, Strawberries, Balsamic Vinaigrette 
Medium Rare Sliced Sirloin with Crumbled Blue Cheese  
Smoked Chicken Salad with Crisp Celery and Grapes  
Fire Roasted Planked Vegetables  
Dill and Thyme Potato Salad 
Artisan Breads  
Gourmet Cookies  
Sweet Iced Tea or Lemonade 
$19.00 per person

Fa r  Eas   t  M e e t i n g
Bed of Iceberg Lettuce With Sesame Seeds, Wonton Crisps, Mandarin Oranges, and a Ginger Dressing
Chicken Satay Peanut Pasta
Thai Chilled Beef Salad
Asian Cole Slaw
Curry Sweet Potato Salad
Gourmet Mini Cakes and Cheesecakes
Sweet Iced Tea or Lemonade
$18.00 per person

C o r p o r at e  B e ac  h  Pa r t y
Spring Mix Salad w/Walnuts, Mandarin Oranges, Sliced Mushrooms, Strawberries, Balsamic Vinaigrette
Island Crab Cakes with Pineapple Salsa
Herb Roasted Sliced Bruschetta Chicken Breast with a Sweet Balsamic Reduction
Chilled Alaskan Salmon with Lemon and Dill
Herb Roasted Planked Vegetables
Italian Chilled Pasta Salad
Artisan Breads with Butter
Petite Assorted Desserts
Sweet Iced Tea or Lemonade
$20.00 per person
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Corporate Reception Packages  

For corporate cocktail receptions, bartending and bar mixers/garnish/set ups are available. 
Please email us at  Sales@AFoodAttitude.com for pricing.  

T h a n k  Yo u  H o r s  d ’ o e u v r e s  R e c e p t i o n 
Homemade Spinach and Artichoke Dip with Tortilla Chips 
Ginger Pineapple Chicken Skewers 
Petite Biscuits with Tenderloin of Beef and Horseradish Crème  
Petite Pork Rolls with Barbecue Glaze  
Assorted Fresh Vegetables with Homemade Dill Dip 
Imported and Domestic Cheeses with Crackers and Breadsticks 
Sweet Iced Tea and Lemonade  
$18.00 per person  

A p p r e c i at i o n  H o r s  d ’ o e u v r e s  R e c e p t i o n 
Smoked Pork Quesadillas with Chipotle Crème  
Tomato and Mozzarella Bruschetta with Fresh Basil and Drizzled Balsamic Reduction  
Mediterranean Marinated Crudités 
Peach and Passion Fruit Brie Tartlets 
Maryland Crab Cakes with a Spicy Lemon Garlic Aioli  
Fresh Fruit Display 
Tenderloin and Gorgonzola Wrapped in Bacon 
Petite Croissants with Herb Roasted Turkey with Cranberry Mayo  
Sweet Tea and Lemonade 
$21.00 per person  

C o r p o r at e  D i n n e r  R e c e p t i o n 
Organic Spring Greens, Walnuts, Mandarin Oranges, Mushrooms, Strawberries, Balsamic Vinaigrette 
Herb Roasted Chicken Breast with Herb Cream Sauce 
Encrusted Prime Rib of Beef with Horseradish Sauce 
Tri-Colored Pepper and Vegetable Medley  
Garlic Smashed Potatoes  
Bakery Fresh Rolls with Sweet Butter  
Gourmet Assorted Mini Cakes and Cheesecakes  
Sweet Tea and Lemonade 
$25.00 per person

C o r p o r at e  D i n n e r  Pa r t y 
Garden Salad with Tomatoes, Cucumbers, Carrots, Crumbled Feta and Olives with Herb Vinaigrette 
Lemon and Basil Chicken Breast with White Wine Reduction 
Tenderloin of Beef with Creamy Mushroom Sauce 
Sea Salt and Pepper Baked Red Potatoes 
Fire Roasted Vegetables 
Bakery Fresh Rolls with Sweet Butter  
Cheesecake Assortment  
Sweet Tea and Lemonade 
$25.00 per person


